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Chapter 6 School Meals

Module 1: Creating School Meal Awareness
b
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o o -o  Ofep Up and Step Out to create awareness

Children who eat breakfast at school have increased standardized achievement test
scores, improved attendance and reduced tardiness. (1) Students who eat breakfast
have improved academic, behavioral, and emotional functioning. (2)

Students who eat lunch that meets National School Lunch Program (NSLP)
requirements eat more vegetables, drink more milk and fewer sweetened beverages,
eat more grain mixtures, and fewer cookies, cakes and salty snacks than students who
make other lunchtime choices. (3)

The reality

Fewer than 60% of students choose the NSLP lunch. (3) Food options beyond the
school lunch and breakfast are available to students in many schools. Foods sold a la
carte, in school stores, in snack bars or in vending machines do not currently have to
meet any standards for nutritional quality. (4)

The Centers for Disease Control and Prevention 1994 School Health Policies and
Programs Study showed (5)
v 77.7% of all middle/junior and senior high schools have vending machines
that students can use
v Foods sold as school fund raisers compete with school meals in 25.3% of
all middle/junior high schools, and 41.6% of all senior high schools
¥ More than one-third of all middle/junior high and senior high schools
approached or were approached by a fast food restaurant wanting to offer
foods for school meals.

USDA’s 1998 School Food Purchase Study presented data that indicated (5)

v There was a sharp decline in volume of fluid milk (-29%), and strong
growth in fruit juices (+31%), fruit drinks (+181%), carbonated beverages
(+1,103%) in purchases from School Year 1984/1985 to School Year
1997/1998.
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¥ A la carte foods at lunch are offered in less than half of all public
elementary schools but in three of every four public middle/secondary
schools. Milk, fruit drinks, ice cream, and cookies are most frequently
cited as leading a la carte sellers in elementary schools. In
middle/secondary schools, fruit drinks, pizza, snack chips, ice cream,
cookies, and french fries are top a lIa carte sales items.

Reversing the trend

How can the trend be reversed? :
1. It begins with creating an awareness of the issues. What are the factors
that create unhealthy choices? What are the issues creating unhealthy
choices?

They may look different in each community, but the National Food Service
Management Institute (1998) examined factors associated with student participation
in the National School Lunch Program in 12 high schools, and found: (5)

¥ The students perceived the lunches lines to be too long, the dining room to
be crowded, and the time available to eat, once seated, to be inadequate

v Students with low participation ate off-campus much more frequently than
student with high-student participation schools

Step Up and Step Out helps you to look at issues specific to your community.

2. It continues with an awareness of solutions...solutions suggested in this
manual and in other resources, including The Prescription for Change:
Ten Keys to Promote Healthy Eating in Schools (5) identified by five
leading medical associations and the United States Department of
Agriculture have been developed to assist each school community in
writing its own prescription for change.

3. It reverses when solutions are initiated.

Exploring the issues

Q The school cafeteria is a wonderful learning laboratory for healthy eating
choices! It is very much worth the effort to optimize opportunities for
% learning and practicing skills by planning school meal actions that make a

et difference!
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Take a look at perceptions

In an interview survey conducted at one school, students, faculty, and administrators
were asked the question, “When I say, ‘school lunch’, what comes to mind?”

Here are a few of the answers given:

“Homemade bread”

“Not enough to eat”

“Too much starch”

“Yucky!”

“Yummy!”

“Hurry and eat”

“Chili and cinnamon rolls”

“Where are the butter pats?”’

“Convenience, prepared foods”

“Need to make budget cuts, save some money”

<€

€ € € € € € € € €

With the wide variety of responses, the food service director was left wondering
where to go next!

The survey demonstrates the need for better teamwork with students, parents, faculty,
administration, and community to identify school meal issues and build support.

When it comes to food, who’s right?

Ask a group of people their definition of “good food”, what they like to eat, or the
best way to prepare a food item, and you will get wide and varied answers. As the
above mentioned survey indicates, there are also variable ideas about what school
food service is...does...and should be...from those the program serves.

What can the coalition do to address concerns surrounding school meals, and create

an awareness of the vital role this program plays in the overall goal of increasing
opportunities for healthy eating choices and physical activity?
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Address “Food for Thought” conce:

Food for Th«mgm The potential for increasing revenue, not nutrition,
sometimes determines decisions made regarding school meal practices, such
as whether or not a la carte items are offered, and how or when vending
machines are used.

Coalition Action: The coalition can work with ads
service staff to develop options that create a b
generating factors and healthy eating choices.

trators and school food
ance between revenue

- Food for Thought: School meal programs, in general, seem to receive much
criticism and complaints from students, parents, teachers, and the community
at large.

Coalition Action: The coalition can develop a communication system
whereby concerns can be discussed, and actions taken to address the issues.
Actions may include, but are not limited to, listening sessions, student youth
advisory groups, liaisons with faculty committees, parent/teacher groups,
surveys, and cafeteria observation.

. Food for Thought: To some degree, we all purchase, cook, and eat foods.
" Therefore, in a very general term, we all are “food experts.” As a result, ideas
surrounding food can become very emotional and personal because they are a
matter of individual choice.

Coalition Action: Take the emotion out of the discussion by reminding
everyone of personal differences and to apply the things that work for them.
The coalition can keep programs, presentations, and efforts based on fact,
education, and how to increase healthy eating choices.

Food for Thought: There is a misconception that as you improve the
nutritional value of the school meal, the cost will increase.

Coalition Action: The coalition can help promote healthy changes, and
market the benefits of offering healthy school meals. This allows the food
service director time to implement sound budgeting and food service
management practices.

Food for Thought: Decision-makers, such as administrators and school board
members, as well as teachers, and parents, often have little or no school food
service background. Therefore they are limited in their understanding of the
functioning of this vital initiative component. (6)
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Coalition Action: Quantity food service requires a completely different set of
skills than cooking for a family. Your coalition can showcase the skills (menu
planning, purchasing, preparation, equipment usage/maintenance, and time
management) the school food service staff demonstrates daily through a
variety of promotional activities. Educating others about the expertise and
skills involved in school meals can go a long way in developing support. Try a
“Walk Through the Food Service” activity. See Module 4: School Food
Service Links for a description of this activity.

< Food for Thought: At times it seems food vendors do not have many healthy
food choices to offer, and that there is more interest in selling high-profit
items to schools.

Coalition Action: School food service staff and coalition members can work
with vendors to educate them regarding the mission and goals of the initiative
and develop a win-win partnership. Vendors want the business and can
become important and recognized partners in creating outstanding school food
service operations.

{ Food for Thought: People sometimes have concerns, or develop stereotypes
' or bias, when there is talk of healthy change. Some food industry
associations might become unnecessarily concerned that some products will
be limited or excluded from the school menu.

Coalition Action: First, remember all foods can fit in a healthy diet so it isn’t
necessary to exclude certain types of foods. Changes may still need to be
made and acceptance of change can occur slowly. Take small steps with
small changes in a school menu and market the results...good taste, healthy
choice, and enjoyment of eating! Develop partnerships with food producers
and obtain input about how to best incorporate products as healthy eating
choices in school meal plans.

2¥% Food for Thought: Teachers have tremendous influence on students’
' perception and participation in school meal programs. They can be powerful
advocates or opponents.

Coalition Action: The coalition can support the link between the school meal
program and classroom messages of healthy eating.

: Food for Thought: There is a public perception that healthy eating habits are
an “all or nothing” proposition. Some pe@p%e may not understand the concepts
of moderation, variety, proportion, and balan
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Coalition Action: The coalition can work to support the concept of “all foods
can fit”, and recognize the key is to create increased opportunities for healthy
eating choices.

. Food for Thought: There is an age-old belief that as food gets healthier, it
doesn’t have as much taste appeal; and that everything that tastes good must
be bad for you!

Coalition Action: Changes implemented in school menus will demonstrate to
students, parents and the community that healthy food tastes great!

> Food for Thought: At some schools, there is a concern that school food
' service staff are not adequately skilled and trained to meet the needs of the job
tasks.

Coalition Action: In some instances, this is correct. It is important for the
coalition to collaborate with administration to show support for education and
training of food service staff, and for staff to be recognized for their initiative
and achievement after receiving training.

Building the team concept

Here are some things for the coalition to remember when
working with various partners to create awareness of school
meals and build the team concept.

Remember: :
* ¥ This group may not recognize that healthy changes in
the school meal program does not necessarily mean

more money and staff are needed.

v Complaints are often offered without all the facts
and accurate information. Offer the “rest of the story”.

¥ Food service staff need recognition and support for their
efforts.

¥ School meals play an important role in the overall image
of the school itself.

¥ School meals can be a powerful marketing tool for the
school.

Working with
administration
and school board
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Remember:

¥ The food service staff want the students to like the
ik food.

¥ Food service staff may fear students won’t like foods

if the recipes are altered to make them healthier.

Working with v Staff members take pride in their work.
school food service ¥ Staff may fear changes will create more work without
staff more time.

¥ There is a close relationship between understanding
and personally identifying with the healthy lifestyle
goals and objectives of the initiative and supporting
the initiative for the community.

Remember:

v Students may be skeptical that foods offered in school

meals can taste good and be nutritious.

¥ The idea that all foods can fit in a balanced eating pattern *
may also be new to students.

¥ Students feel valued and a sense of ownership when their . .
opinions and ideas are sought and used. Working with

v Students can be involved in the development of Students
partnerships between the classroom, athletic
programs, and school meals.
Remember:

* ¥ School meals are opportunities for students to receive a
quality meal of economic and nutritional value. Market
this to parents!

Working ¥ School lunch is intended to supply 1/3™ of the student’s

with daily caloric and nutritional needs, but parents often don’t
understand this factor.

Parents L. .
¥ School meal participation offers an opportunity to encourage

family discussion about nutrition and healthy choice issues.
¥ The school meal participation offers an opportunity to
encourage family discussion about nutrition and healthy
choice issues.
¥ The school meal program models healthy food choices that
can be repeated in the home.
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Remember:
¥ The community-at-large offers great opportunities for
partnering with school meals, but they often go
gnized. Take steps to recognize community

¥ People outside the school often do not know how school
meals function, and their only information is what they
“hear” downtown.

¥ Most community partners have ties to the school. Look
for ways that these links can be used to create a
connection with school meals.

- o Step Up and Step Out By using Dietary Guidelines
for Americans to create awareness of healthy eating

Dietary Guidelines offer simple advice for healthy eating and physical activity.

€ € € € € € € € € €

Dietary Guidelines for Americans 2000, 5 Edition (7)

Aim for a healthy weight

Be physically active each day

Let the Pyramid guide your food choices

Choose a variety of grains daily, especially whole grains

Choose a variety of fruits and vegetables daily

Keep food safe to eat

Choose a diet that is low in saturated fat and cholesterol and moderate in total fat
Choose beverages and foods to moderate your intake of sugars

Choose and prepare foods with less salt

If you drink alcoholic beverages, do so in moderation

References and Resources

Meyers AF, Sampson AE, Weitzman M, Rogers BL, Kayne H.

“School Breakfast Program and School Performance,” Am J Dis Child.
1989; 143: 1234-1239 as cited in Healthy School Nutrition
Environments: Promoting Healthy Eating Behaviors, 2000
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RE. “The Relationship of School Breakfast to Psychosocial and
Academic Functioning,” Arch of Pediatr and Adoles Med. 1998; 152:
899-906. as cited in Healthy School Nutrition Environments:
Promoting Healthy Eating Behaviors, 2000
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Assessment Study,” Am J Clin Nut. 1995; 61 (suppl): 2138-220S,
2328-2408. as cited in Healthy School Nutrition Environments:
Promoting Healthy Eating Behaviors, 2000

(4)  United States Department of Agriculture. Healthy School Nutrition
Environments: Promoting Healthy Eating Behaviors, 2000. Online at
www.fns.usda.gov/cnd/HealthyEating/HealthyEatingBehavior/healthy
eatingchallenge.htm. Accessed June 20, 2000.

(5)  United States Department of Agriculture. Healthy Eating
Environments, 2000. Online at
www.fns.usda.gov/cnd/HealthyEating/school _environment. htm.
Accessed June 20, 2000.

(7)  Information for persons working with U.S.D.A.’s child nutrition
programs is available through U.S.D.A.’s Healthy School Meals
Resource System (HSMRS Database).
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www.usda.gov/cnpp. To purchase a single or bulk copies of the 5™

edition, contact the Government Printing Office 202-512-1800.

Module Tip:

School meals is often the “unknown” partner in developing a quality

school health initiative. Creating an awareness of the vital role of the

schmimeﬁprogramandexpemseoftheschmifmdmstaﬁmkey
g ustained effort by the coalition.
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FAQs:

o Question: Won’t the price of a school lunch have to be increased with these new
healthy changes being added in the menu?

o Answer: Balancing the budget with menu planning can be a challenge, but one that
can be accomplished with a collaborative effort from administration, food vendors,
and food service staff.

a Question: Won’t the kid’s favorite foods have to be eliminated from the menu to
meet the guidelines of the initiative?
Answer: With skilled menu planning, and the use of a variety of foods in the meal
plan, even high fat favorites can still find their place on the menu. Remember, all
foods can fit!!

Module Glossary:
A la Carte: School meal choices that are not a part of a USDA reimbursable meal plan.
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A‘ Brainstorming School Meal Awareness

1. List awareness creating activities your community can use for
school meals. Remember to plan something for each community
group (children, teens, parents, senior citizens, business, etc.).

2. Include these activities in an action plan.

Children: Example: Food Pyramid posters in classrooms with “impromptu”
discussions of how that day’s school meal “fits.”

Teens: Example: Healthy eating bulletin board and nutrient analysis of menu
items in cafeteria.

Parents: Example: A school meal “happem'ngs ” column in the school’s parent
newsletter.

Senior Citizens: Example: “Lunch and Learn” programs at the Senior Service’s
Center.
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Environmental Change Plan

Objective: ww 2005, there will be at least 4 actions that promote school meals.

Environmental Actions and resources needed to implement the plan Problems to Who takes Review—
change methods resolve action, and by results of actions
planned. Check all what date? Check all that
that apply. apply.
Communication:
(1 Policy Action: Plan “Cat in the Hat Day” cafeteria event Food service [1 Great marketing
Collaboration director heads [1 Need M-and-M’s
Repetition Marketing Plan: Have students plan and implement a marketing comumittee to Time:
Education campaign initiate plans by [1 Good timing
Support ] ) 1/6/05 [1 Needs work
Reward Resources: Menu, classroom to materials for cafeteria event Location:
0 Geod
-or- Action: Plan student designed marketing campaign 5™ grade teachers WM%MMMMV%
coordinate (1 Feasible cost
Problems resolved: | Marketing Plan: 7o be determined by students campaign by 0 Good
1/15/05
[1 Communication Resources: Determined by evenis planned U Zﬁmm imx,w
O Time Participation:
[1 Location 0 Good
[J Lack of equipment | Action: Art classes to design decorations for event 4 grade art 0 Needs work
[] Other teachers Overall:
Marketing Plan: To be determined by students coordinate art t Qq@w?cob.gaa
design by 1/15/05 | U Good-revise
Resources: Paper and other art supplies (1 Fair-revise

Comments: An example of one of the planned cafeteria events, “Cat in the Hat Day,” follows.
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'- Event Planning Too

Title Of Program/Project/Event: “Cat in the Hat Day”...What’s in a2 Food’s Color?
0 Media % School [ Business [ Community

Target Audience: (check all planned for your activity)
¥ Students_580 [ Parents_55 3 Teachers 30 [ School meal director and staff
# School administrators _ [] Business/community leaders/community-at-large

Outline/Description/Objectives/Ideas:

1. Read “Cat in the Hat” in the classroom. Discuss the color of foods and how it affects our
food choices. Discuss unusual food colors as well as lack of color in meals. Compare all
white meals like pears, mashed potatoes, turkey, and white milk to a meal with contrasting
colors. Create menus from food models or magazine pictures, trying different color
combinations.

2. Taste foods in the classroom that come in “white” and another color, i.e., white vs. sweet
potato, white vs. purple grape juice, white vs. pink grapefruit. Compare their nutrients.

3. Have someone dress up as the “Cat in the Hat” for a cafeteria appearance.

4. Food service serves white and sweet potatoes (or a choice of purple or white grape juice).

S. Play “hot potato” in physical education class.

Marketing Plan: Posters advertising the event. Announcement on monthly menu.

Resource Materials/Supplies/Food/Handouts:

Recipes/menu

Foods to taste

Food models or magazine pictures

Beanbags or similar equipment for “hot potato”

Instructions for classroom and physical education activities

Costs/Funding Source: Manpower Needed:

Minimal depending on activities selected School food service staff for lunch
Classroom/PE teachers

Space/Time/Date Requirements: Prep Time:

Cafeteria/classroom space 1-2 hours

Alternate Plan:

Have a picture of” Cat in the Hat” in the cafeteria instead of having someone dress up. Use the
idea in conjunction with promoting reading.

Comments:

Menu - “Cat in the Hat” Specials: Green Eggs (spinach) and Ham, Red/White Striped
Hats, Cat’s Rhyming Fruits, Rainy Day Biscuits, Hat’s Off to You, Cat’s Drink.
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Chapter 6 School Meals

Module 2: Environmental Changes with School Meals

Now is the time to create actions that increase healthy eating choices, and link

- otep Up and Step Out to develop school meals as 2

Key component

food service to the other components.

Where to start?

1.

Involve key players

The school food service director plays a vital role in
the actions planned and needs to be a part of planning
from the very beginning.

Use information from the community

review, listening sessions and VMSOA planning
Planning is now directed towards specific actions
to meet the objectives set for school meals.

Build on what exists
Begin with easy to implement and low cost
actions. Be flexible.

Plan actions using the environmental change
methods

The methods are discussed in Chapter 2 Action
Planning Module S: Action Planning Tools to create
plans for change:

v Policy ¥ Repetition
¥ Collaboration ¥ Education

Plan for ways to measure success

Planning for Environmental
Changes:

1.

Involve key players

2. Use information from the

Now

community review, listening
sessions and VMSOA planning.
Build on what exists.

Plan actions using environmental
change methods

Plan ways to measure success
Take actions

Review results

¥ Support
¢ Reward

Tips for measuring success are given in Module 5 of this Chapter.
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6. Take actions
Planning is very important, but groups can get bogged down and people lose
interest if actions are not taken early. The only way to be sure something will
work is to try it!

7. Review results
The Environmental Change Plan is very helpful. The planning steps can be
reviewed and comments for revision noted. It provides an excellent
communication tool.

Action planning for environmental change

p\ All six environmental change methods suggested in Step Up and Step Out
can be applied to School Meals. Keep in mind that the methods can be used
alone or in combination but form a strong circle of change when all six are
eap| combined.

“Policy” as a method for environmental change

Policies create a required environmental change and are very valuable for

sustaining changes.

On the “down side” if written policies don’t work out as expected, they are
sometimes difficult to change. Planning a “trial” period before formalizing a policy is
one way to work out the bugs before they become “set in stone.” Sometimes a
“tradition” becomes an informal, unwritten policy that becomes difficult to change.

What are the written or “unwritten” policies regarding healthy eating choices in your
school meal program? Are there instances where “tradition” has just become a
standard practice without thought given to whether or not it is a good practice? How
can policies create healthy traditions?

Examples:
»

Example 1: There is a formal, written policy that all vending machines are
\x off limits during school meal service hours to support school meal program

participation and goals.

Example 2: Regardless of the fact that off campus lunch is allowed for junior
high students, there is an unwritten policy that students are included in meal
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planning to determine “favorites” and serving ideas show that the school food
service listens and acts upon student feedback.

Example 3: There is a written policy to keep fund-raisers such as “pizza slice
sales” from competing with school lunch.

The potential for change is great when partners work together to share
responsibilities, resources, and rewards!

Examples:

»

X

Example 1: A brown bag travel meal for student field trips and athletic
events doesn’t have to be a bologna sandwich, chips, and pop. Teachers and
coaches can collaborate with school food service staff to provide healthy
choice brown bags. These serve as hands-on practice with good nutrition
teaching tools.

Example 2: School food service staff can collaborate with the PTO to
provide healthy food choices at the concessions for a parent health fair. This
is a great way to assist another partner in their efforts while creating yet
another healthy eating opportunity!

Example 3: School food service often provides meals and snacks for teacher
training days. One school food service developed a healthy meal buffet in
collaboration with teacher representatives and went a step further to provide
nutrition information.

“Repetition” as a method for environmental change

Giving up too soon is a common mistake when creating environmental
change. Some things need repetition to “catch on.” Other times, repetition

1 offers opportunities for improvement. With a little revision, a
1 “disappointment” can become a success.

Examples:

»

Example 1: An announcement was made for students to sign up for tasting
teams...an opportunity to taste new food products and give feedback. The
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response was small, but those who participated had a great time, felt
some ownership, and spread the word. Soon there was a waiting
list to participate!

Example 2: The first time that a new and different ethnic meal was
offered, many frowns were seen and “yucks” heard. Students were allowed to
try a “taste” of the new food without having to take a complete portion. Food
service staff surveyed the cafeteria. The next time around there was an
increase in participation, and more “yums” all around!

Example 3: A baked potato with toppings was very well received by upper
elementary students, but had a poor response from the lower elementary
students. Repeating the menu with just a slight twist...potato slices rather
than a “whole potato” for the younger students resulted in success!

“Education” as a method for environmental change

Education is needed to create awareness and increase knowledge and skills for
making healthy eating choices.

Examples:

\\\
Example 1: Provide school meal nutrition information in a monthly teacher
newsletter to help dispel misconceptions about menu items.

Example 2: Display a school lunch food tray in the lunch line with
information such as servings from the Food Guide Pyramid, calories, fats,
sodium, portion sizes, and MORE! Standing in line for lunch is usually
considered a down, or non-utilized time. Why not use it to educate and help
students make better food choices?

“Support” as a method for environmental change

Arranging the environment to make change easier is a key means of support.
Resources and recognition are other ways the coalition can provide support.

Examples:

PA

staff with time to do school meal promotions, classroom activities, and

Example 1: A school board and administration that supports food service
community involvement is an initiative winner! '
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Example 2: Teachers often feel that the school food meal program does not
meet their personal needs for healthy food choices. An enterprising school
created a survey just for teachers to find menu items that not only meets the
nutritional needs of the students, but also serves to support efforts for healthy
lifestyle practices by teachers. This action demonstrates collaboration as well
as support to create a change!

Example 3: One school food service demonstrates great teamwork and
support for teachers by providing “taste tests” in the classroom.
Administration demonstrates support by setting up a general fund to
automatically reimburse the school meal program for the costs from a
pre-determined budget.

“Reward” as a method for environmental change

We all like to be rewarded for the changes we make. Reward keeps us motivated. It
can be in the form of recognition, or a “prize” for something well done.

Examples:

»
Example 1: Classes that exhibit the best courtesy and manners in the
cafeteria are allowed extra activity time throughout the school day. This
action exemplifies peer group modeling and supports the goals of the
initiative.

Example 2: Food service staff visits classrooms to explain school meal
guidelines. The students then assist in creating a class menu that is served the
following month as reward for their suggestions and participation in the
school meal program. Printed menus are sent home to involve parents.

Example 3: Students and staff are all rewarded when time is taken to create
fun with theme days! Everybody has a great time when food service staff
dresses up like fruits and vegetables. Pair it with a “Here’s Your 5 (fruit and
vegetable) Day,” and be set for a whole day of renewed interest in healthy
choices!
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Module Tip:

' %? Environmental changes can be very subtle, and small, but have a large
impact. Healthy choices created in school menu plans, and food service
[ activities in the classroom are new, innovative forms of environmental
L 4

change.

FAQs:

o Question: School lunch has always been prepared entrees, high fat items, and fast
foods. How can we change that with this initiative?
Answer: First, involve and support the food service director. Next, involve the
students and listen to their feedback. Also educate your audience. Items perceived
as being high fat items may actually be low in fat or when balanced with low fat
choices, create a healthy menu.

o Question: All the ideas sound great, but a lot of work. How do you keep it from
getting overwhelming?
Answer: Just as with anything else, take it one step at a time, include as many
people as possible to distribute time and resources, and don’t forget the importance
of reward through recognition and self-satisfaction!
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This tool will help you go beyond the community review to take a closer
look at school meals. Consider the following possibilities for each
community group (students, teens, parents/adults, senior citizens,
business and schools). Also use the information as a measure of progress.

Teachers, ad
eating choices.

inistrators, and food service staff are serving as role models for healthy

Teachers promote school meals in the classroom.

Administrators eat school meals with students.

The school cafeteria serves as a learning lab for healthy eating. Displays, posters,
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There is a collaborative effort between the classroom and food service to create a
joint message for healthy eating choices. Teachers compare school menus to the

Pyramid.

Food service staff participates in classroom learning. Lessons taught in the classroom
are reinforced in the cafeteria. Students are able to help choose menus. Students take
“learning tours” through food service.

List existing opportunities in your school that are not used to their full potential.

What are the communication, time, or location problems...or a lack of facilities or
resources. ..that keep opportunities from being used to their full potential?

Which resources will be needed for making changes (people, facilities, and other
resources)?

What type of support is being provided for opportunities to sustain the benefits?
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School Meal Objective: Increase school lunch participation for Grades 1-5 to 90% by January 2006.

Environmental Actions and resources needed to implement the plan Problems to Who takes Review—
change methods resolve action, and by results of actions
planned. Check all what date? Check all that
that apply. apply.
Action: Classroom activities presented by FS staff Frequency, length of | FS director Communication:
M Policy activities, who to do | coordinates with | [ Great marketing
M Collaboration Marketing Plan: Plan with teachers and send memo with dates | the activity, time for | FS staff and [1 Need M-and-M’s
M Repetition Resources: FS staff, teachers, foods, preparation equipment, prep, money for teachers to Time:
M Education supplies for tasting, recipes, teaching activities, other education | tasting, planning develop a plan for | 1 Good timing
M Support resource materials with teachers 1 year by Sept. 20 | [} Needs work
4 Reward Action: Food service staff sets-up tours of the department with a Karen, Yolanda, | { gcation:
nutrition education/physical activity message and Bill plan [ Good
“or tours and identify | ) Needs work
Marketing Plan: Calendar to sign-up classrooms information by Resources:
problems resolved: Oct. 1 (] Feasible .ooa
Resources: FS Director, classroom teachers, students, vendors,
[0 Communication taste tests 0 Good
0 Time Action: Food service staff identifies classroom lessons Karen, Paula, and U Zﬂ@m va..w
I Location Steve plan lessons meﬂa—ﬁuﬁgn
[ Lack of equipment | Marketing Plan: Memo to teachers, article in newsletter, and and coordinate 0 Good
0 Other information on monthly school meal menus, invite administrators presentations by 0 Needs work
and newspaper Oct. 1 Overall:
[J Great-continue
Resources: Dietitian, county extension agents, Team Nutrition, 0 Good-revise
State Board of Education, Association of School Food Service [0 Fair-revise

Administrators

Comments:
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»

Example . I

Event Planning Tool

Title Of Program/Project/Event: Fruit/Vegetable Character Theme Day
1 Media ¥ School [ Business [ Community

Target Audience/Numbers Forecasted:
# Students 450 [] Parents 40 ®Teachers 50 [J School meal director and staff

3 School administrators 3-5 [ Business/community leaders/community-at-large 1-2

Qutline/Description/Objectives:
Participants will become aware of healthy eating ideas.

1. Create a character costume. For example, use an orange sweatshirt, orange tights,
green hat, etc. for a Carruther Carrot. A purple outfit could be used for Gus Grape. A
“Nutri-Bird” outfit or similar character could also be created with MUCH
imagination!!!

2. Have the character carry around a Grape Basket of Purple Grape Recipes and
distribute. Use your imagination--roll recipes up and tie with a “grape ribbon™ to
create greater interest. Have Gus sing the “Raisin” song or other made up song. Gus
could also carry food samples as an option.

3. If desired, have someone taking pictures of children with “Gus” and post on a school
bulletin board later. Invite the local newspaper to use “Gus” pictures or have a local
celebrity have his/her picture taken with “Gus.”

Marketing Plan: Announcement in teacher’s newsletter, send invitation for parents
to attend, invite administrators and town newspaper reporter

Permits Or Permissions Required:

Resource Materials/Supplies/ Handouts/Food/:
1. Food samples and/or

2. Printing costs for recipes

Costs/Funding Source: Manpower Needed:

Varies with costume created Varies with length of lunch
1-3 hours

Space/Time/Date Requirements: Prep Time:

No space necessary Varies

Alternate Plan:
You may set up a booth in lieu of “wandering”

Comments: All went well! Plan to repeat once a year in October. Can also use this
activity at a health fair.
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Chapter 6 School Meals

Module 3: School Meal Program in Action

o e e Otep Up and Step Out with School Meals

Now that there is an awareness of the lmponance of school meal programs
and the opportunities available for making environmental change have been
assessed, it’s time for your coalition and schooi food service staffto
take action.

School meal program takes action!

There’s a great new recipe that your coalition will want to try! It’s called Partner Pie!
It’s simple, easy, and sure to be a hit in your school!

Partner Pie

Ingredients:
* Team Nutrition Initiative (1)
* Nutrition Advisory Councils
* Cafeteria Theme Days
* Coalition Support

Recipe Directions:

1. Gather information about the Team Nutrition Initiative, and encourage your
school to become a Team Nutrition School.

2. Work with your school food service staff, administration, and teachers to create
student Nutrition Advisory Councils.

3. Lend coalition support, in the form of time, money, and materials to help school
food service staff create cafeteria theme days.

4. Be a cheerleader for the school meal program! Spread news of the good works!!

Combine all of the ingredients together in your school, and serve healthy meals,

with some nutrition education on the side, and top it off with some FUN!

@
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Team Nutrition

“Poor habits are often established during childhood. More than 60% of young people
eat too much fat, and less than 20% eat the recommended number of servings of fruits
and vegetables each day.” (2)

The National School Lunch Program (3), which began in 1946, was created to
address the concern of poor food intake. This program is taking a Step Up and a
Step Out and now has the goal of meeting the Dietary Guidelines for Americans.
Children are offered school meals that are lower in fat and sodium, and have more
variety of foods offered. To help with these healthy goals, USDA has created Team
Nutrition, an initiative designed to help make implementation of changes easier and
more successful.

Team Nutrition Values (1):
Your coalition and school meal program can work together to share
these Team Nutrition values:

1. Children should be empowered to make food choices that reflect
the Dietary Guidelines for Americans.

2. Good nutrition and physical activity are essential to children’s health and
educational success.

3. School meals that meet the Dietary Guidelines for Americans should appeal to
children and taste good.

4. School health programs must build upon the best science, education,
communication, and technical resources available.

5. Public/private partnerships are essential to reaching children to promote food
choices for a healthful diet.

6. Messages to children should be age appropriate and delivered in a language they
speak, through media they use, in ways that are entertaining, and actively involve
them in learning. ‘

7. The focus should be on positive messages regarding food choices children can
make.

8. It is critical to stimulate and support action and education at the national, state,
and local levels to successfully change children’s eating behaviors.

Nutrition Advisory Councils (2) are more commonly called “NAC’s.” They are
sponsored by the American School Food Service Association (ASFSA), a national
group of school foodservice professionals who are the voice for child nutrition.
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NAC groups bring students together to learn about the importance of good nutrition
and physical activity and the role the school meal program plays in a healthy lifestyle.
The students plan, implement and conduct activities that help the school and
community to learn more about good nutrition and how to put it in practice.

NAC is also a forum to get important feedback from the
students about what they like or don’t like about the
school meal program and suggestions for making changes
to meet sound nutrition guidelines. A NAC that works
hand-in-hand with the local school food service director
has an exciting opportunity to make student
recommendations become realities.

W

What are the Goals of a NAC?

Nutrition Advisory Councils strive to:
1. Learn about and promote school meal programs with emphasis on their
importance for good health, active bodies and alert minds.
2. Become an active part of a statewide NAC program.
3. Make the school meal program better to meet the needs of the entire student
body.
4. Offer responsible suggestions to improve the school’s health initiative.
Serve as a communications bridge between school meal programs, school
faculty, administration, students and the community.
6. Develop a better understanding of the need for healthy eating and nutrition
education in the classroom, cafeteria and community.

b

Nutrition Advisory Council activities include:
¥ Servings as role models
v Communicating with administration and food service staff
Planning menus based on school meal guidelines
Making recommendations for improving school meals
Taste Testing
Creating Bulletin Boards
Writing newsletter Articles
Implementing surveys
Raising funds for NAC activities

€ € € € € € €
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Leading community services such as food drives

Providing nutrition education for students and the community
Decorating the dining room for special days

Participating in ASFSA Art Contests

Merchandising meals

€ € € € € €

(List your own ideas here!)

Example:

Students at a middle school were unhappy with having to stand in the cafeteria
line to wait for hot food. They wanted the option to choose a complete cold
food meal that they could just “grab and go”. The food service director
worked with a group of students on menu options, and the Nutrition Advisory
Council took the ideas back to their homerooms for comments and '
suggestions. The change was a great success. Not only was there increased
school lunch participation, and improved satisfaction among the middle

school students, but also the food service staff felt a great reward for a job

well done!

'-“Xj Students Plan Grab and Go Menus

How can you start a Nutrition Advisory Council? *

Call or write the American School Food Service Association (2) for an application.

A Nutrition Advisory Council handbook is available.
ANy Y VR 6oy’
O AT BN

Partner Pie: School Meal Theme Days

Theme days are the third ingredient in creating a Partner Pie, and an important
ingredient your coalition will not want to leave out!

Benefits of Theme Days

Opportunities are created to link the classroom, cafeteria, and community

Food service staff have input and develop ownership in their program

Classroom learning objectives can be met with an active, hands-on approach

The cafeteria becomes the “where the action is,” the place to be

Excellent marketing tools for the school meal program

Schools report increases in school meal participation and a decrease in food waste

€ € € € € ¢
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Following are a few examples of cafeteria theme days.

)

X

Example 1: Happy Birthday Kansas!

a.
b.

C.

d.

Plan a theme day coordinated with Kansas Day.

Coordinate with classroom teachers to add a Kansas products unit the
same week of the theme day. FS staff provides a lesson for this unit.
Invite special guests into the classroom, or cafeteria to discuss the Kansas
products they raise or grow.

Include tasting of Kansas products in the classroom, or daily in the
cafeteria the week of the Kansas theme day.

Example 2: Take A Space Walk!

Coordinate with a unit on space/astronauts, etc. in the classroom.
Coordinate a field trip to a Cosmosphere, or similar outing.

Coordinate with an art teacher to build a space ship for display in the
cafeteria.

Food service staff provide a lesson on foods in space versus school lunch.
Coordinate with a PE teacher to plan activities such as a moon walk.

MENU
Lunar Chicken Crater Taters with Milky Way Sauce
Meteorite Greens Moon Whip
Mars Buffet Rocket Fuel

Example 3: Summer Is Only A Memory!

a.
b.

Decorate the cafeteria with kiddy pool, rubber ducky, etc.
Encourage kids, teachers, and food service staff to dress in Hawaiian
shirts, sunglasses, etc.

¢. Coordinate with the music teacher for Beach Boys music in the cafeteria.
d.

Have essay contests in the classroom with the topic...“My Favorite Day
Last Summer”...display all the essays in the cafeteria.

Coordinate with the PE teacher to have dancing the week of theme day
doing some of the oldies, i.e., the swim, the jerk, and the pony.

Bum Sandwich Sard Relishes

Fruit Beach Balls Suntan Cookies
Surfin’ Goodies Summer Suds
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a. Decorate the cafeteria with artwork maps of Italy and play Italian music
during lunch. If possible, have parents volunteer to come in and act as
waiters.

b. Discuss Italian culture, agriculture, or other topics in the classroom.

¢. Dance to Italian music in P.E.

d. Note: Use the idea to study any country!

{X Example 4: A Trip to Italy!

MENU
Veggie Antipasto Italian Pasta Feast
Italian Bread Moo Refresher
Red, White, and Green Fruits... Strawberries, Banana, and Kiwi

Example 5: A Day at the Circus!

Use your imagination....A “bear walk” in PE class...or discussion about
balancing energy and eating choices “on the trapeze”...or multiply the “rings
and acts” for a lesson in math!

MENU
Flying Trapeze Sandwich Lion Biscuits
Clown Around Vegetables Elephant Fruit
Dancing Bear Cookies Universal Beverage

Partner Pie: The Secret Ingredient

The secret ingredient for Partner Pie is of course, coalition support.
Without it, the pie just won’t have the same flavor!

It seems to be a fact of life that we hear more about the things that are wrong than we
hear about what is good. The school meal program has many challenges. As anyone
knows, especially when it comes to food, you can’t please all the people all of the
time. Partnering creates a win/win situation with recognition and support going all
directions!
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Examples of how food service and the coalition can TEAM together to serve Partner
Pie at your school:

)

X

Example 1: “Let the Good Times Roll”(3)

“Let the Good Times Roll” was a weeklong Team Nutrition campaign,
developed by the food service staff. The initiative teamed five nutrition
learning concepts: variety, fats, proportion, balance, and choices with fun
filled facts and activities from American history 1940°s through the 1980s.
Menu names were created to fit each decade, such as 1970’s Disco Dessert. A
70’s lesson in the classroom, presented by food service staff, was created
around the concept of fats, and discussed the beginning of the fast food
restaurants, the American diet today, and student ideas for adding healthy
choices to their favorite restaurants menus. The week was highlighted with an
all community sock hop, hosted by the coalition.

Example 2: Make a Video or Take Pictures!

One school took pictures of their Mexican Food Day.
Food service staff dressed in costume; classrooms made
giant chili peppers to decorate the cafeteria; music was
played; “new” healthy foods were served; and classrooms ’
talked about culture in Mexico. The pictures were shared at a school board
meeting along with discussion about how well students accepted the new
menu items, and how it linked with classroom learning, It was a fun way to
build support from the school board!

Example 3: Where’s the Beef?

A school was using a precooked hamburger patty, containing TVP (texturized

vegetable protein). Even though hamburgers are generally a student favorite,

school lunch participation decreased when it was on the menu.

¥ The food service director held some chat sessions with students, and
discovered how much they disliked the texture, odor, and flavor of the
hamburger product. The director went to the local feedlot, and worked
with the manager to purchase 100% fresh ground beef. She was even able
to negotiate a price break for the school district!

¥ The coalition assisted in writing an article for the community and school
newspapers highlighting the support and collaboration of the local feedlot
with the needs and wants of the students.

v The food service staff and coalition also made signs and banners
promoting the change, declaring, “Where’s the Beef...It’s at School!!!”
Needless to say, student participation on hamburger day picked up
significantly.

v What about the calorie and fat content of that menu? The director was
able to alter the other menu items being offered on that day to still meet
requirements. Once again, this effort was able to support the concept that
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all foods can fit, and that food service can not only meet the school lunch
requirements, but the needs and wants of their patrons.

Example 4: ’m Hungry!!

Students sometimes go home and complain to their parents that they

“don’t get enough to eat at lunch”. This may cause families to have

misconceptions about the school meal program.

v Food service staff can use this as an opportunity to educate families
about the school meal program. Presentations at PTO meetings, open
house displays, and newspaper articles are good ways to reach
families. An explanation of the school meal requirements, serving
sizes, offer versus serve, and policies specific to the school meals/food
intake can be reviewed.

v The student who is “hungry” may actually be an athlete who needs to
consume more calories at breakfast, and in the evening to meet energy
requirements. On the other hand, a teenage girl may only pick at her
lunch because she is “counting calories” and the days till she needs to
fit into that prom dress and then is hungry at night! These examples
set up a great opportunity to teach parents what the recommended
daily nutritional allowances are for their child. Other education
opportunities include suggestions for at home snacks, quick meals on
the run, and breakfast tips that can help families join food service staff
in a common goal to meet the daily nutritional needs of their child.

v Coalitions can volunteer manpower and time to help with article
writing, presentations to groups, and can even develop educational
materials for families.

References and Resources

(1)  For information about the promotion of healthy school meals, contact:
USDA/Food and Consumer Service
TEAM Nutrition
3101 Park Center Drive, Room 802
Alexandria, VA 22302
(703) 305-1609
Website Address: http://www.fns.usda.gov/fns/

(2)  Physical Activity and Good Nutrition: Essential Elements for Good
Health, AT-A-GLANCE 2000, U.S. Department of Health and Human
Services, Centers for Disease Control and Prevention. For information
and copies of the document, contact Centers for Disease Control and
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Prevention, National Center for Chronic Disease Prevention and
Health Promotion, Mail Stop K-46, 4770 Buford Highway NE,
Atlanta, GA 30341-3717, Telephone (770)488-5820; Fax( 770)488-
5473. Websites: ccdinfor@ced.gov; http://www.cde.gov/ncedphp.
National School Lunch Program (NSLP), United States Department of
Agriculture (USDA) http://www.fns.usda.gov/cnd/lunch/

American School Food Service Association (ASFSA)

Attn: Nutrition Advisory Council

1600 Duke St., 7® Floor

Alexandria, VA 22314-3436

1-800-877-8822

www.asfsa.org

“Celebrate the Century,” a US POSTAL SERVICES EDUCATION
SERIES. For more information call 1-800-450-4636.

Module Tip:

The recipe for success begins with the food service staff stepping up and
out beyond meeting nutritional requirements, and partnering with students
to create a win-win situation for everyone.
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FAQs:

a Question: Our students complain all the time about the food. It makes it difficult to
be a school food service worker.

o Answer: Is your food service taking an active role in meeting student needs? Do you
have a NAC formed to obtain student input? Try theme days, cafeteria bulletin
boards, music, and costumes, and go beyond a focus on nutritional requirements.

o Question: It takes time just to organize special days. Is it really necessary to take
the time to fill out a planning form, too?
Answer: It’s true it will take a little more time, but is likely to save time in the future.
People come and go, and good ideas are forgotten if not written down. Imagine, just
going to a file and pulling out all of the information you need to initiate an activity!
Don’t forget to jot “things you might do differently next time under “Comments” so
that you can start out under the best circumstances!

Module Giossary:
Team Nutrition: A USDA initiative designed to help schools making healthy changes in the
school meal plan do so easier and with more success.
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Objective: School Meal Objective: Increase school lunch participation for Grades 1-5 to 90% by January 2006.

Step Up and Step Out...School Meals

Environmental Actions and resources needed to implement the plan Problems to Who takes Review-—
change methods resolve action, and by results of actions
planned. Check all what date? Check alll that
that apply. apply.
Kari, Connie, and | Communication:
O] Policy Action: Cafeteria/Classroom/PE Theme Day-- Dinosaur Craze Debra will [J Great marketing
mnuo:m.xﬁmmc: organize the day | (] Need M-and-M’s
Education Marketing Plan: To be determined coordinate Time:
Support Mﬁ\%@l& M&?M.:.% [0 Good timing
y November 2,
meiwa Resources: 7o be determined 2005 H Needs work
~Or= Location:
. L L 0 Good
Problems resolved: | Action: Classroom activities Connie will [1 Needs work
coordinate with
P classroom, art, & .
m %m”me:Enm:o: Marketing Plan: To be determined NNMMMMMMWE MWM».“MW.Q ost
e November 2, 2005 | 0900
g Owwmno cquipment | pesources: Music and art supplies; books on dinosaurs s § wor
Debra will Participation:
Action: PE activities coordinate with 0 Good
, PE teachers by 0 Needs work
November 2, 2005
Marketing Plan: Overall:
0 Great-continue
00 Good-revise
Resources: Music, games and stretches O Fair-revise
Comments:
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Exampl !

Event Planning Tool

Title Of Program/Project/Event: Dinosaur Craze
U Media#] School [ Business [ Community

Target Audience: (check all planned for your activity)
¥ Students_580 [ Parents_55 % Teachers 30 [ School meal director and staff L
8 School administrators ] Business/community leaders/community-at-large

Outline/Description/Objectives/Ideas:
1. Coordinate with teachers so that a dinosaur unit is studied in the classroom the

week of the theme day. Have this unit include the
study of what dinosaurs ate, versus our nutritional needs.
2. Encourage students, teachers, and food service staff to wear dinosaur shirts
on the theme day.
3. Coordinate with the music teacher to have music available during lunch.
4. Coordinate with the art teacher to let students make their own plaster
dinosaur footprints.
5. Food service staff decorate the cafeteria, bulletin boards, etc. with the theme.
6. Coordinate with the PE teacher to add games, movement, stretches
that week that fit the dinosaur theme.
Marketing plan: Announcements over the PA system; letters inviting parents

Resource Materials/Supplies/Food/Handouts:
Li<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>